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COMMUNITY COOK BOOK

Compiled by Members of
| MOULTONBORO GRANGE NO. 197

Salmon Loaf

Pick to pieces 1 can salmon, add 1 cup sweet milk, 1 cup cracker
| crumbs, 2 tablespoonfuls melted butter, 1 teaspoon salt, little
' black pepper, 1 teaspoon mustard. Mix well, steam one hour
| in pudding dish.
i Mrs.Sadie Martin, Center Sandwich, N. H.

2 pounds hamburg, 1 cup bread crumbs, 1 cup tomatoes or toma-
to soup, 1 egg beaten, % cup melted butter, 14 cup pimentoes,
1-4 cup beef juice, 2 tsp. salt, little pepper. Mix all together and
bake about 3-4 of an hour. Oven should be hot for the first 15
| minutes and slower for the next half hour.
I Hazel W. Smith.

Baked Ham

1 slice ham, 1-2 inch thick, 1 cup milk, 2 tablespoons brown sug-
ar, 1 tablespoon mustard. Potatoes to cover pan. Soak ham or
i shoulder. Put in baking pan and press sugar and mustard well
I into it with a spoon. Peel potatoes and slice 2 inches thick. Lay
slices on ham and pour milk over all. Bake 2 hours.
Grace C. Severance.

i Hamburg Loaf
i

)

I

f Pickle for Fresh Pork
i Fill 10 qt. pail 1-2 full cold water. Add 3 1-2 cups coarse fine
salt 2 lbs. brown sugar, 1 cup white sugar, 2 oz. saltpetre dis-
solved in hot water. Fill pail and stir well. Pour this brine over
| fresh pork and leave from 4 to 6 weeks. This is sufficient for a
| ham or shoulder from a 200 pound hog.

{ Mrs. Chas. Woodman, Derry, N. H.

i Beef Loaf

2 lbs. chopped beef, 1 large cup mashed potatoes, 2 eggs, 1-2
cup cracker crumbs, 1 heaping teaspoon salt, 1 heaping teaspoon
poultry dressing, little pepper. Melt butter size of a walnut.
i Two or three slices of salt pork may be used instead of butter.
Mrs. T. F. Sheridan

| Fresh Pork Pie

| Take quite lean fresh pork and chop fine (about as fine as for
mincemeat). For 3 quarts of meat, add 6 crackers rolled fine,
1 large onion chopped, pepper and salt to taste. Cover with
cold water and cook until meat tastes quite done.

Mrs. Lester Wakefield.
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Raised Bread
1 qt. milk, scalded, 1 mixing spoon lard, 1 teaspoon salt, 1 tea-
spoon sugar, 1 cake compressed yeast, Flour enough to kneagl.
After raising cut down, put in pans, rise again. Bake 1 hour in

moderate oven.
Eva McDonald.

Rolled Oats Bread
1 cup rolled oats, pour 1 pint boiling water over it and 1 table-
spoon lard. Let stand until just warm, then add 1-2 yeast cake
dissolved in little water, little salt, 1-2 cup molasses. Use about
4 1-2 cups flour. Mix quite stiff with bread flour. Let rise
over night, stir down in the morning, put in pans. Let rise again
and bake three quarters of an hour.
Mrs. Ada O’Neil.

Heavenly Biscuit
1 egg, 1 cup milk, 2 cups bread flour, 2 teaspoons baking powder
1-3 cup melted butter. Mix in order given. Bake in gem pans.
Mrs. Charles O. Tilton.

Steamed Graham Bread
3 cups graham flour, 1 cup white flour, 1-2 cup molasses, 2 1-2
cups sour milk, 3 level teaspoons soda, 1 level teaspoon salt.
Turn into greased pail and steam 3 hours.
Mrs. Carrie Smith, Westbrook, Maine.

Gems
2 eggs beaten separate. To the yolks add 3 tablespoons melted
butter, 3 tablespoons sugar, 1 cup milk, 2 cups flour sifted with
3 large teaspoons baking powder. Last thing add the stiffly
beaten egg whites. Bake in iron gem pans. This makes 1 dozen.

Mabel Boyle.

Oatmeal Gems
Let 1 1-2 cups sour milk, 2 cups rolled oats stand over night. In
the morning add 1 cup flour, 2 tablespoons sugar, 1 teaspoon
soda, 1-2 teaspoon salt, 1 egg. Bake in fairly hot oven.

Mrs. Nina Moulton.

Graham Bread
2 cups graham flour, 1 cup white flour, 2 cups sour milk, 2-3 cup
molasses, 1 teaspoon soda, 1 cup chopped nuts, little salt. Bake.
Mrs. Edith Evans.

Custard Corn Cake
2 eggs, 1-2 cup sugar, 1 cup sour milk, 1 cup sweet milk, 1 tea-
spoon soda, salt, 1 1-2 cups corn meal, 1 cup flour. Pour batter
in well greased frying pan, then pour 1 cup sweet milk in center.
Bake in quick oven 1-2 hour.

Eurie Richardson.
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Graham Gems
. One cup graham, 1 cup flour, 1 cup sour milk, 1 teaspoon soda
| stirred into the milk, 2 tablespoons sugar, salt, and lastly 2 ta-
blespoons melted lard. More milk may be added if too thick.
Lena E. Goodwin.

Quick Buns
2 cups pastry flour, 1-2 cup sugar, 1-2 cup milk, 1-4 cup short-
ening, 4 teaspoons baking powder, 1-2 teaspoon salt. Add a
little cinnamon and currants or raisins. Rub milk on top before

| putting into the oven.
! Dorothy Husband.

Quick Breakfast Puffs
2 eggs, 1 cup of milk (scant), 1 tablespoon melted shortening,
1 1-2 cups flour, 3 tsp. baking powder, 1-2 tsp. salt. Beat eggs
thoroughly and add milk and shortening. Sift flour with salt
and baking powder twice, add liquid ingredients and beat hard
two minutes. Pour into hot well greased muffin pans and bake
twenty minutes in a hot oven.
Hazel Smith.

Sponge Cake

i Whites four eggs, volks four eggs, 1 cup sugar, 3 tablespoons

| water, 1 teaspoon vanilla, 1 cup flour, pinch salt, 1 tablespoon 1
vinegar. Beat whites stiff, add the vinegar, then flour, sugar, -
water and vanilla. Have the yolks beaten well and add last.

Bake in angel cake tin.
Mrs. Bessie Buxton, Moultonboro, N. H.

i Sour Milk Cake

1 cup sour milk, scant teaspoon soda, 1 cup sugar, 1-2 cup butter,
3 dd;:setrt spoons cocoa, 2 cups flour, pinch salt. Add butter melt-
ed last.

Mrs. Ann Hanson, Center Sandwich, N. H,

. Orange Layer Cake

! Yolks 5 eggs, 2 cups sugar, 2 cups flour, 1-2 cup cold water, 1
teaspoon cream tartar, 1-2 teaspoon soda, grated rind and juice
of one orange, lastly add 3 egg whites. Frosting: Grated
rind and juice of 1-2 orange, 2 egg whites, confectioners sugar

enough to thicken.
Miss Anna Shaw.

1 egg, 1 cup sugar, 1-2 cup shortening, 1-2 cup sweet milk, 2
easpoons cream tartar, 1 teaspoon soda, flavoring, flour to make
a stiff dough. Roll real thin. put cookies in pan, put spoon of
filling on each one, then place another cookie on top. Filling:
I 1 cup chopped raisins, 1-2 cup sugar, 1-2 cup water, 1 teaspoon
flour, 1 of lemon juice.

Mrs. Flora Avery, Center Sandwich, N. H.
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